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ABSTRACT: Potato fingers (French fries) were deep-fried in each of palm
011 (P.O.); com oil (C.O.); sunflower oil (S.D.) and butter fat "Ghee" (B.F.).
Moreover, fingers were deep-fried in fiVE! blends of the aforementioned oils
and fats as follows: Blend 1 (1 P.O. : 2 C.O. : 3 S.D. : 4 B.F.).; Blend 2. (4 P.O.
: 3 C.O. : 3 S.D. : 1 B.F.); Blend 3 (2 P.O. : 1 C.O. : 3 S.D. : 4 B.F.); Blend 4 (3
P.O.: 4 C.O. : 1 S.D. : 2 B.F.) and blendS (1 P.O. : 2 C.O. : 4 S.D. : 3 B.F.).
Oils and blends were continuously h.~ated at 180°C for 8 hours. Potato
fingers were fried for 10 minutes and the last batchHrying hour was
organoleptically evaluated. Data of sensory evaluation were statistically
analyzed by ANOVA for factorial expenrment with three factors (Reheating
time, type of oil or blend and organoleptic property).
Despite some diversity in quality of French fries fried in different blends, data
,revealed that potato French fries were significantly deteriorated by frying in
all reheated oils and their blends. It was obvious that as reheating time was
proceeded the organoleptic quality was arramatically declined.
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INTRODUCTION
Frying is one of the most popular methods for food preparation

worldwide. Deep-fat frying Is defined as a process of cooking and drying
through contact with hot oil. Several chelmical and physical changes occur in
fried material during frying, Including starch gelatiniz,tion;' protein
denaturation and water vaporization and ,crust fonnation (POkorhy, 19~~)~

Frying temperature and duration along with product shape play· a~ role 'in
oil retention and thereby quality of the fried foods (Fan and Aree, 1986).
Meanwhile, it was demonstrated that the amount of oil absorbed by a prqduct
to be fried is independent of frying tempttrature (Gample et al., 1987). In other
words, elevation the frying temperature Is not always beneficial as frying
time is independent of 011 temperaturlltS in the range of 155 to 20~oC,

(Pravisani and Calvelo, 1986).
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